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Abstract  
 There is a greater demand for food products in 
the market that are healthy, enriched with good 
health value additions and safe to consume foods. 
Development of consumer oriented healthy and safe 
to consume food products seem a major challenging 
task confronting the food industries. With proven 
scientific research backing, the task of developing 
value added foods for health and medical benefits 
has a vast scope in market place. Diabetes Mellitus 
is a salient chronic disease and is now escalating 
particularly in India. Management of diabetes 
involves a crucial triad of diet, exercise and drugs. 
Regular intake of significant amounts of dietary 
fibre along with regular food plays a vital role in 
managing diabetes. Psyllium is a natural plant and 

its husk/seeds contain high amount of soluble 
dietary fibre which help to regulate blood sugar 
levels in people with diabetes mellitus when 
consumed along with the food. Incorporating 
psyllium husk into food products for consumers has 
a good scope for market appeal endowed with 
health and medical benefits, especially for 
diabetics. It is also equally important to popularise 
and create awareness on the developed food 
products and market it to the public. These 
developed psyllium husk incorporated food products 
will serve as one more therapeutic food addition to 
the existing list of healthy foods for diabetic 
consumers.  
Keywords Psyllium husk, Diabetes, Value added 
food products, Commercial Marketing 

  

Introduction 

 Food is the basic part of our existence. Historical evidence suggests man’s continued quest to 

understand food and its relationship with human body. Human history has also been entwined 

with the search and discovery of new foods. Attempts are constantly made with innovations on 

traditional foods to produce easy to prepare, tasty, nutritious and healthy foods. The latest trend 

is on instant and ready to eat convenience foods. The proportion of processed food intake among 

consumers is also on the escalating levels in consumption basket. There is also a greater demand 

for food products in the market that are healthy, enriched with good health value additions and 

safe to consume foods.  

 The world today trends towards the development of innovative food products and its 

preservation techniques, its safety, packaging, transportation and merchandizing, which are all 

fast changing in this unified global market conditions. This has paved way to accelerate the pace 

of progress in food processing sectors. Food processing industry is one among India’s fastest 

growing sectors. The tremendous power of food processing sector relies on generating huge 

economic benefits. If India has to emerge as a leader in food processing, it must address four vital 

aspects namely, Health, Safety, Quality and Cost. Then we can march forward, not only using 

food to satiating hunger, but also to produce and develop food products with desirable qualities in 

promoting and maintaining good health. 

 Awakened consumers now believe on the importance of health promoting nutrient enriched 

foods as the most desirable quality of a food product. Besides, the whole food market is on the 
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fast growth of producing nutritionally enhanced foods with health benefits. Intense competition in 

the global market has made it imperative that the productivities of the food processing industry 

are at the highest possible levels and also in maintaining high quality standards. Therefore, 

development of consumer oriented healthy and safe to consume food products, seem a major 

challenging task confronting the food industry. And with proven scientific research backing, the 

task of development of value added foods for health and medical benefits has a vast scope in 

market place.  

Role of Psyllium Husk in Diabetes 

 In this modern era of new scientific advancements in core areas of health and nutrition, 

natural dietary fibre, trans fatty acid, phytochemicals and neutraceuticals have gained more 

attention among health care professionals. Today, growing urbanization, economic affluence 

coupled with sedentary lifestyles and changing food patterns are contributing to several chronic 

degenerative diseases even in developing countries. Diabetes Mellitus is a salient chronic disease 

and is now escalating particularly in India, ranking the highest number in any country. It is 

recognized as one of the greatest threat to public health. The pathogenesis of diabetes has been 

a matter of intense research. Management of diabetes involves a crucial triad of diet, exercise 

and drugs. With regard to dietary management, the role of dietary fibre in human health has 

extended far beyond its application as a laxation, which includes its role in management of 

chronic diseases like diabetes. Research supports that regular intake of significant amounts of 

dietary fibre along with regular food, plays a vital role in managing diabetes. Fibre enriched diets, 

both insoluble and soluble dietary fibres are very important to maintain blood glucose 

homeostasis. 

 Psyllium is the common name for several members of the plant genus Plantago which has over 

200 species. Plantago ovata is the most commonly cultivated psyllium in India, mainly in North 

Gujarat. Indian Plantago or Isabgol is the common name used to denote the shape of the psyllium 

seeds which means ‘horse ear‘. Psyllium is an annual herb that grows to a height of 12–18 inches, 

119 to 130 days crop that grows well in both cool as well as dry weather. Mature psyllium plants 

are harvested 6 inches above the ground level, left to dry, then thrashed and winnowed. The 

harvested seeds are dried below 12% moisture, then cleaned, milled and stored. The seeds are 

very small, 1000 seeds weigh less than 2gms. 

 Psyllium is cultivated mainly for its mucilage capacity which comes from the seed coat. The 

husk\seed coat of psyllium seeds absorbs water and produces mucilage, which is a clear, 

colourless, gelling substance which is rich in soluble dietary fibre with loads of valuable health 

benefits. The psyllium seed husk are used as a whole in natural state, dried, chopped or 

powdered for easier consumption. The mucilage content of the psyllium husk cannot be digested, 

absorbed, or hydrolysed by the enzymes of the upper digestive system of human beings. But the 

gelling property of the mucilage and its high soluble dietary fibre property exert a beneficial 

effect in both small intestine and large intestine. Some of the known health benefits of psyllium 

husk are, lowering cholesterol levels, regulating blood sugar levels, relieving constipation, and 

also used in the treatment of irritable bowels syndrome and haemorrhoids. With regard to the 

digestive and absorptive capacity in the small intestine, the soluble dietary fibre present in 

psyllium husk help to regulate blood sugar levels in people with diabetes mellitus there by 

resulting in lower post prandial levels 

 Dietary modifications along with healthy life style habit, weight control, regular exercise and 

hypoglycaemic drugs are the main potential approaches in managing diabetes. Nevertheless 
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dietary modification is the corner stone, particularly in type 2 diabetes. Rocketing blood sugars in 

diabetics are dangerous. A diet with rice and rice based products are the staple food of south 

India which have a high Glycaemic Index value (GI). The main stay of modern Indian diets with 

refined cereals may also contribute to the increasing incidence of uncontrolled blood sugar 

fluctuations among diabetics. A fibre rich diet with a combination of complex carbohydrates will 

be more effective in managing diabetes. Therefore, the challenge is to utilize natural fibre rich 

food substances and incorporate them in our daily food intake, to regulate blood glucose level 

with good glycaemic control. Various researches on diabetes supports the fact that the water 

soluble dietary fibre in psyllium husk decrease post prandial blood glucose levels in type 2 

diabetes and thereby maintains good control of blood sugar. It is also proposed that incorporating 

psyllium husk into food products are more effective in maintaining blood sugar, than as a 

supplement separated from food. In today’s hectic life style and changing food preferences, the 

choice of healthy and nutritious foods by consumers which are easy to prepare, quick recipes and 

convenience foods are on the rise in the market. A variety of commercially available Indian 

convenience and conventionally ready to eat foods, specific for each medical condition also 

dominates the food market. A scientific advancement with proven research backings, paves way 

for a healthy and versatile food product development for diabetics, by incorporating psyllium husk 

in acceptable and safe proportions. An active collaboration of stake holders in food industry is 

crucial in manufacturing and promoting food products with medical benefits, especially for 

diabetics. Incorporating psyllium husk, a natural plant food which is rich in soluble fibre, into food 

products for consumers has a good scope for market appeal endowed with health and medical 

benefits. It is also equally important to popularise and create awareness on the health and 

medical benefits of the developed food products and market it to the public consumers.  

Conclusion 

 Nutrition, health and sustainable development are instrumental to each other in the 

development of a better nation. It cannot be achieved without a population that is better 

nourished, healthier and productive. Today, escalation of chronic degenerative diseases is an 

alarm to mankind. We need to start focusing on food as medicine to prevent and manage diseases 

for the overall well being of our human society. Regarding the dietary management of diabetes, 

current challenge is to identify natural foods rich in dietary fibre and incorporate them into food 

products, and promote and market them to consumers. It is proposed that with enough research 

backings, the ideal choice would be to incorporate optimal level of psyllium husk into food 

products to enhance health and medical value. There is an evidence based scope for the 

development and commercial marketing of psyllium husk incorporated food products, which will 

help in maintaining better control of blood sugar levels among diabetics. These developed 

psyllium husk incorporated food products will serve as one more therapeutic food addition to the 

existing list of healthy foods for diabetic consumers.  
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